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course, another attraction at 
this enjoyable desert spot.

Among the Torrance folk 
taking advantage of fun in 
the sun at The Blltmore was

, . . " * * the Chamber president Larrv When warm summer days purchasing the fruits, con- the guests to decide whether Bowman alone with T Walknr
11 atYiiind iif« all fnm*t«t*i<4 ni^lA. K_i u ..I —— __ J ri_.__ .. _ ..... _ * ft *ni w. »v oinci

menu and shopping guide!
, ^1 "  $BI^:'J*   '"-*... V -. •' 4t, '  --:* !# "  :

California Honey Very Tasty
roll around we all forward 
to serving brunch or supper 
on the patio. 

Hurry, hurry menus are al­
ways 
build them around colorful
fresh fruit salads and the con­ 
venient turkey roll. The roll 
it all meat, easy to roast

sider both color and flavor 
contrasts. For an artistic fruil 
salad, arrange the drained 
chilled fruits on a flat tray

popular. It's easy to lined with crisp romaine let­
tuce. Place the salad in the
center of the table and it HONEY-ORANGE DRESSING complete privacy of which
doubles as a center piece.

As a suggestion try a
ahead, glaze if desired, then!salad of ruby red rtrawber-
cool and slice without waste. 

For the fresh fruit salad, 
you can use your own ideas. 
Our western markets offer a 
wide variety of fresh fruits

who thoughtfully plans her 
brunch or supper menu has 
a golden opportunity to use 
the salad two ways. When'

ries and fresh or canned pine 
apple. They add a special 
touch to your favorite melon 
wedges. Use fresh golden 
orange slices or pieces as a

most of the year. The hostess touch-up flavor for the banana
rounds that have been lightly 
dipped in honey and coco­ 
nut. 

Decorative food picks allow

they prefer their fruit with 
or without dressing. For those 
that enjoy dressing the salad, 
here is a recipe guaranteed 
to do good things to fruit.

1 (3 ounce) package cream you may avail yourself if you
cheese

1 to 2 tablespoons honey
2 tablespoons mayonnaise 

'/i cup dairy sour cream 
1 tablespoon fresh orange

juice 
1 tablespoon freshly grated

so desire. Each couple is pro­ 
vided with individual cottages 
where yo'i may completely re­ 
lax for the entire weekend. 
Or week, for that matter. Or 
even all season, if you're for­ 
tunate enough to be able to 
take that much time off from

orange peel. your regular duties in L.A. 
% teaspoon salt , Make the Safari down there 

" soon and meet some fine peo- 
Blend cream cheese, honey pje 

and mayonnaise. Add remain­ 
ing ingredients and stir until
well-blended. Chlil before 
serving. Yield, approximately 
1 cup.

LEMON GLAZED 
TURKEY ROLL

Roast boneless turkey roll 
(4 to 6 pounds) according to 
package directions. About one 
half hour before turkey is 
done, combine 2 teaspoons 
freshly grated lemon peel 

cup fresh lemon juiceand 
with cup honey. Brush
over turkey roll and continue 
roasting until done, basting 
two or three times while 
roasting. Yield: 12 to 16 serv­ 
ings.

Home Baked Onion Bread Is Tops
Home baked Onion Bread Bread. You'll be proud when

is always a winner. Don't 
cringe and worry about the 
time involved at the mention 
of home-baked bread. Young 
and old moderns, who are in

day, but still love the old- 
fashioned flavor of good food, 
will enjoy making this flavor- 
ful, mouth-watering Onion
I;

family and guests ask for 
more.

Thanks to Bridgford froz­ 
en ready-to-bake bread, it's as 
modern and simple as the

tune with the fast pace of to- mini skirt with that delicious
"grandmother cooking" good­ 
ness.

A great complement to any 
salad, meat of the day, or

Booklet Reveals 
Benefit Changes

Copies of a new booklet abled workers was the same
describing the recent im­ 
provements in social security 
disability insurance protec­ 
tion are now available at the 
Torrance Social Security of­ 
fice. The booklet, entitled 
"Recent Improvements in So­ 
cial Security Disability Insur-

as for older workers socia 
security credit for at leas 
five out of the 10 years be 
fore the worker's disabilit; 
began.

Under another change 
about 65,000 disabled widow 
50 and over were made eligi

ance Benefits." 
free of charge.

Miles A. Davis, Social Se­ 
curity district manager, saul 
today that nationwide more 
than 165.000 persons were 
marte immediately eligible 
for disability benefits under 
the amendment signed into 
law by President Johnson 
earlier this year

available! ble for reduced monthly ben 
fits. Before this change in th

more, ho pointed out, have
increased disability insurance cases, divorced wives of wort
fo themselves, and their fam 
ihn.

About 100,000 of those new­ 
ly eligible for disability pay­
ments ranging 
$400 a month

from 155 tc 
are younger

law, they would not hav 
been eligible for paymeni 
until they reached 60 or 62. 

Widowers age 50 and uve 
and severely disabled ma 
also qualify for these disabi 
ity benefits, Davis pointed ou 
if they were dependent upo 

Millions their wives for at least one
half their support. In tertai

ers who have died may als 
be eligible

The new booklet, Dav 
said, gives more details abot 
new categories of disabill 
benefits and other change

people Davis said disabled in the disability provisions 
workers and their depend- the social security law. 
ents. Their eligibility results A social security represe 
from a change in the law sub- tative may be sent to counse 
gtantially reducing the shut-ins, 
amount of work required for 
the payments of benefits to
workers who become totally
disabled before they reach 
31. 

Until now, the

Marine Cpl. Terry M. He 
it, son of Mr. and Mrs. Jac 
Henze of 25907 Oak St., Lc 
mita, is serving, with the Fir 

work re- Engineer Battalion, First M
quirement for younger dis- riive Division, in Vietnam.

st to eat alone. Be sure to 
rve it hot from the oven, 
ou'll relish the steaming 
Jodness of onions, butter, 
eese, and crunchy poppy 
eds mixed into fresh hot 
ked bread.

ONION- BREAD
1 loaf (1 Ib. Bridgford froz­ 

en ready-to-bake bread
2 tbsp. instant minced

onions 
2 tbsp. water
2 tbsp. butter or margar­ 

ine
3 cup grated Cheddar

cheese 
1 tbsp. poppy seed
1 tbsp. Parmesan cheese
2 tbsps. cornmeal 
1 eg* lightly beaten

Additional poppy seeds
Place frozen loaf in a plas-

c bag (can use bread bag)
spread with melted butter
shortening to keep surface

wist. Thaw until soft and
iable at 90 deg. F to 150

eg. F. (1 hour or more) or
aw in the refrigerator over-
ght (8 to 12 hours). On
ghtly floured board, roll
ugh to an 8xl2-inch rectan-
e. Soak onion in water for

minutes to reconstitute.
ook onions in butter or
hortening, spread on bread

Owens, executive vice presi­ 
dent of the Chamber, and 
George Post, vice president of 
the United California Bank.

One of the feature attrac­ 
tions at the Blltmore is the

Had an occasion to drop 
into the Sands Lounge at 4721 
Torrance Blvd. last Friday 
nite and was impressed with 
some of the great sounds 
coming for the bandstand.

It's the Ernie Del Trio 
nitely and they put out some 
exciting music, for all types, 
be it jazz, rock or just nice 
old schmaltz. But let's not 
knock that last! It's highly 
danceable and we were some­ 
what amazed that there 
weren't more people on the 
floor.

Ernie plays a whole mess 
of drums while Jim goes with 
lead guitar and Ray swings 
along with the bass. A most 
enjoyable group and possibly 
the reason there weren't more 
dancers on the floor was that 
it was a bit early when we 
dropped by. The Sands 
probably one of those spots 
that get's a late start, especi­ 
ally on a Friday nite.

It's not a large dance floor 
here but there's ample space. 
Try it soon!

     
What's your bag? Is it clam 

chowder? Or is it turtle soup? 
Now don't knock it! And 
:here is a difference!

True, it is all seafood but 
don't say that to the folks at 
Millie Riera'g Seafood Grotto 
in Redondo Beach. At the last 
tabulation, the turtle soup is 
away out in front. (And the 
turtle started later!)

And at MQlle's they spruce 
the turtle soup up with a 
short shot of sherry wine, 
plus other little touches 
known only to the Riera fam­
ily and they ain't talkin'

Make it by there soon and 
enjoy seafood at its best!

Winner Named
Mrs. Thomas Holland has 

been named winner of the an 
nual M.O.S.T. Award for 
Merit and Outstanding Serv 
ice by South Towns chapter

ough. Sprinkle dough with Sweet Adelines Inc. 
heddar cheese, poppy seeds, 
nd Parmesan cheese. Begin- 
ing with the 12-inch side. 

roll like a jelly roll. Bring 
nds together to form a cir-l 
le or oval. Place on a greas­

ed baking sheet which has
jeen sprinkled with corn-
meal. Cover and let rise in

warm place until doubled
about 45 minutes). Brush 

with egg. Sprinkle with pop-
>y seeds. Bake 350 deg. F.
0 to 30 minutes or until
lone.

DUCKS
and

GEESE
7«.s/r

/;/ "/V7.A'.

When stuffed with

ALL PURPOSE DRESSING

SAKE!
Eat Honey!

FRENCH TOAST, BROILER STYLE
Double for tht Crowd I

Beat 1 egg« slightly. Stir in '/j cup milk and 2 ttbleipooni honey. Dtp 
A slices of bread in mix. Broil on greased broiler pan or in ikiltet, 
Broil until light brown, turn and finish broiling. Serve hot with 
orange flavored honey butter, made by creaming together Vt cup 
butter with V* cup honey, 1 tableipoon fresh orange juice and a 
little fresh orang* peei

FREE 1 New HONEY Recipe Leaflet
far Off, Fill Out ind MM Coupon

CALIFORNIA HONEY ADVISORY BOARD 
P.O. lex 32 - WhlttUr, California •0601

Namt_ 
AddrMt. 
City—— . Stm.

HAMMOx\D 
ORGANS & PIANOS

HUOI SAVINGS ON GUARANTIED 
USED ORGANS - ALL MAKES

2768 Sepulredq Blvd., Torrance DA 6-1141

oooooooooo*

USDA
PRIME

USDA PRIM! AGED 
STfERBIIF

PRIME 
CHUCK 
ROAST

j Or Fashioned
rCINTER 

CUTS Fib.

i Fresh Poultry
• A BEBI B •• .V

I ONLY THE FINEST...
• MEATS, POULTRY and FISH

U
FEATURING

PERSONAL 
SERVICE
llu* Chips T*«l

II

USDA CHOICE • YOUNG, TINDER AMERICAN LAMB

LEG-O-LAMB

•MALL
LOIN 

LAMB
CHOPS
OILICIOUS

&9
Ib.

LB.
PRISM 

OMOVMD

BONELESS

SARATOGA 
LAMB CHOPS
LAMB 
•TIAK

Ib.

PORK 
TENDER- 

LOIN
' GOOD SO MANY WAYS

PRIME SPENCER 
STEAK or ROAST
TMIY'LL MILT IN 4, __ -* -* 

YOUR MOUTH S • 98

TRY THIM 
•AMICMI0

Ib.

TINDU U.S. PRIM! BMP M .fBk ^

PRIME 0-BOME ROAST . f>9*l
YOUN« VIAL POB Y«UM PAVOBITI MSM < • AO

VEAL CUTLETS ........ *•*'
BONILMS MOLLID PBIMI fl> MJ A A

SHOULDER CLOP ROAST ? |°,?
Fresh Fish Market

POM YOUR SALAM A COCKTAIL*

MEDIUM GREEN SHRIMP
PRIftNPILUTOP

SNAPPBB..
MAHI-MAHI

FBBSN 
DAILY Ib.

•4LPHIM aWIAK
PROM
HAWAII LB.

JACK'S 
COOKID

SHRIMP

PACIFIC COAST 
I HIGHWAY AT 
CBBNSNAW BLVD.

PHONE
1325-07201

OPEN DAILY t'TIL 7) 
Prlttay »-», Simrfay *.«

7 BIO SALE BAYS 
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